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Mverti[ements mthe Vinetum Britannlcum menthned in the Ufi 
foregein^raSf ,fent to thepublifiter by the Reverend Dr.^.Bestl Re- 
(tor p/ Yeovil in Somerfecfliire Aad one ofHtsMajefiies ChafUins. 
Sir, 

With much regard to the worthy Author of Jinetum Eri- 
tmnicitm forhisobligingnefs towards the publick, and 
for the further encouragement and improvemeni; of our Countrey in 
HortttUns , 1 am willing to add fome Lines to the mention you nude 
of ir. And this Treatife may do much good , for the greateft and 
richeft part of England, in all our Champion Countries, and in tiie 
very Heart of jE/?^/4W,where,through wancof tl-icaids here fbew'd, 
they could do lictie or nothing for Pomm&x And where an Ap- 
ple cannot grow , Shrubs may profper and bear great (lore of deli- 
cate and rich Wine, by the help of Sugar; which, when brought 
into common praftice, may in a fton tiuie prove a great benefit to 
our Sugar-plantations. And 'tis a point of exceeding good Hiif- 
bandry,when very fhallow Lands may with fmall charges and iitcle 
trouble be improved to bear more delicat and more whoifom Wi- 
res, than a French Vineyard ; and alfo find good Employment for 
poor Widows and Children. And hence I beg leave to joyn it to 
gether ; That Mr. J. B. in the later part of Efiteme of HuJUndrjf 
p. 26, 28. in his ufiial plainnefs, teaches an eafy and frugal way to 
raife profitable Gardens of Efculent Plants oq the barren Heaths; 
and this our learnedAuthor demonftrates,how to raife rich Vinous 
liquors in any Hiallow Land, that will bear thorns or bryars; For, 
in filch Lands moft of our vinousShrubs will profper. And then 
any Gentleman by his own good example may lead on the multitude 
to drive away lazinefs, and poverty, and to ennch themfelves , by 
turning our wafte Grounds, Heaths,barren Lands and Dow ns(which 
contain a great part of i5»^/,<W) into Gardens, and Modern Vine- 
yards. And 'tis more honour toraifea VillageorTownfhip with 
competent relief, on Land that hath been hitherto deferted as 
hopelefs, than to make depopulations on good Land, as fome have 
done to their own damage. 

I. The /»?wo's for Cider-mills, by the Author defcribed , are 
macieby John De la more, a Joyner in Eetersfield in HampJhire,from 
2o» to 30. Sh. price a piece, according as they are fingle or double. 
Note, thac the former Cider-mills , whether wiih ftone- cafes, or 
timber-cafes, are in many places, at five-fold, in fome at ten-fuld, 
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in fome at twenty- fold above that pricc,and very fcarce to begot- 
ten. And ch 5 . Self, 2. ;>. 8 6. he fai th ; By this f ngenio hAve been 
ground very fine, fometimes 4, jometimes 5 bujbelt of Apples in an 
heur\ and with no harder labour ^than that two ordinary Labourers may 
{the one feedings md the other grinding) hold it , by interchanging all 
the day. And of the larger %mo,which he there alfo defcribeth, 
he fai th/*. 87. By this Ingenio may two workmen , and one feeder ^ 
grind 20 bujhels of Jpples in an hour. And p. 8 r . he- faith ; This is a 
remedy againji the imonvemences, troubles and expinces in the Jeve- 
ralwaies hitherto ufed : Among which inconveniences,he there na- 
meth an unfleajant tajle of Cider, acquired from the rinds, ^ems and 
kernels of the fruits , which in the former Mills were much bruised. 
ihusthe Author 5 and this is remarkable for thenuhat would have 
the beft and purcft Cider. The Cider-mill, or Cider-prefs inven- 
ted by Mr. Hook^ is defcribed by worthy Mr. Evelyn in his fecond 
Edition oiFomonap.66,6j. I guefs, that the Cider-miil, fo highly 
recommended by Mr. Carew Reynel in the True Englifh Interefi^ch. 
30. and by him there attributed to the invention of Mr. John Wtr- 
lidge oi Peter sfield, and faid to make ten hog/heads a day, is the fame 
with thofe here named byour Author. And,if in thefe any thing be 
yet wanting, doubtlefs it will be foon brought to perfeftion,being 
in fuch skilful hands. 

2, The Author faith/*. 1 86 j that Mr. Rickets, Gardiner at Hogf- 
ioHt and Mr. I?. BaJl of Brainford, can furnift any planter \vith all 
or moft of all the choiceft or mod excellent of all the Fruit-trees 
mentioned in his precedentCorolIary. And in thatCoroUary he men- 
tions the bei'i: Fruits for liquors that I can yer hear of in England, 
»c common fale. For Walnuts and Filberds,his choice is judicious; 
For i have obfervtd a very great difference in the kinds ; to which 
if he had beenpleafed to add ( but indeed they were quire out of 
hss road and method^ the beft Cheftmits , and the other excellenc 
vegetables for diet and foodjroentioned in the Eremh Gardiner , he 
had made an advance ( as well for food, as he did for liquids, ) to a 
part of the importance of the Introdu6Hon to your VoLio^p.2^6-^ 
and of the Breviat on Sir Hugh Plat. ibid. n. 1 1 3, /".^o^. and efe- 
where by you fervently follicited, in both refpefts,for reftorjtjvc 
food and for refreihing liquors of the beft kinds, & by saodern im- 
provements. This I fuggeft afrefl](out of due place)becaure much of 
this Garden- food is yet v^anting in many places for Noble Tables. 
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O&^rrw*, which do hurt eaten raw, and when the body is heated, 
may do much good,if made wine,or dried.I once fent you a Receipt, 
whichi received from lAx.Newbttrgh F.R.S. ("who is curioufly skil- 
ful in extrafting rich liquors, and juftly famous for his healing ex- 
traft from Elderhrries^yaow to make the beft wine ot cherries, and 
to make JPIttm-rvirfe: v/hieh Iater,in his way, hath anaufterenes, that 
muft be aliay'd,when*tis in the glafs, with a little Sugar 5 and not 
till drawn. Tis but from a wild black Plum , much bigger than a 
damfin, round and full of juice, of no harlh or unpleafant aufter icy; 
and (doubtlefs) they will yield a good Spirit for Brandy. And fonie 
kinds of thofe black and ruffet-tawny Plums may be dried in a 
kind of Solar ftove,u)ade in a Summer-wall for Prunes, if your Win- 
ter do not overtake you; or, if that feafonfaileth, they may be 
dried inaCulinary oven. Thefe Trees bear abundantly , and frcm 
a fmall parcel of ground , of no great depth . And Cherries and 
Plums make hafle to rcgratify the Planter. I have rafted a moft de- 
licious Bonello ( or winy liquor extrafledby infufions, and com- 
pounded with fugar)for the Summer heat,niadeof the red Garden- 
currantSt by curious Ligom inflrufiions. And a Noble Perfon , fa- 
mous for a curious palat , did in my hearing extol a wine made of 
Goofe-herries ybtyoad imagination. And I have often drank a 
Bjifherry-Vfine, much different, and far more excel lent than any of 
the mixtureSjWithSyrrupof Rasberries, or any of the ordinary 
infufions. By thefe , and other inftances, which I now forbear, I 
am perfwadedjtbat many Secrets for the beft way of obtaining rich 
Vinous liquors are not yet publiihed, and the Author is truly wor- 
thy, to whom they fliould be communicated. And his merits will 
engage him for many more Impreflions. In all this f do not mean to 
detraft from the Author's way of making CurrMtwine , Raji>erry- 
wine, or any other of hisdiredions , but only to invite him in all 
to inquire the Methods which fucceed beflr. And I am not wirhjut 
hopeofprevailingwith my worthy and friendly Neighbour Mr. 
Newbmgh , to fend you fome of his Experiments in this kind, that 
the worthy Author may compare them for his next Imprefli- 
on. Sir K.e». Digby's Poft-hume hath great varietie of Me- 
theglins ; but he takes not a fufficient compafs for other vinous 
liquors. 

3. Our Author faith €b.^.feif.9,p.i^^^Gree»a>td crude herbs 
do dull and flatten the fpirits of liqmrs mt» vfhieh they are infufek 
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This I have ptoved often, on many kinds of Vegetables , that the 
Plant fully ripe, and fuHof feeds, which are much ftronger than 
the green leaf, will talte, if of any bitter or odio.is kind , lefs 
odiousand lefs bitter, than the young leaf, and green fpray , jq 
any infufion j and will alfo preferve the liquor longer, and make it 
vflore quick, brisk and lively. Centory feeding, and boiled through- 
ly, is more tolerable, than the green leaf or bloflbra, though 
but flightly and lefs than half boiled. I know a family , whi>h 
made great gain by infufing Wormvpood, full of ripe feed, dried,and 
of a year old : Thus they made fome veffels very ftrong ; and 
from thence attemper'd it in Ale or Beer, more acceptable to 
every palat : And I have heard very learned and experienced 
Piiyficians fay, that this drink did generally heal the Dropfical, 
Scorbutical, and fach whofe difeafes were caufedby thecoldnefs 
of the Liver, or want of digeftion. The right and beft Roman 
/f'or/wwo^ gives an Aromatick flavour , very pleafing to fome 
when young and green ; more pleafing toothers , when fully ripe 
and kindly dried. And the tops of red Sage in blolTom , with 
the top-leaves kindly dried in the fliade , and with maturity of 
time , did excel the famous The* , the Chimis themfelves being 
judges; as you have recorded it VoLi. n.\^p.2s^ \ and again 
m theaforeraidfntroduftionre/.ro.p.2[;6. 0\}r Betony'is very 
friendly for the Head and Brain, but not, in this refpeft, to be 
compared with red Sage. Add, that Fumitory in the bloflTom, well 
dried, is tolerable. T4>ifey , ^SMugtvert 3X\d Southerntvood , are 
lef. odious when ripe and dried. Rmds of Oranges and Lemom, 
6V/rfl»j, and the like, dried; Roots of EmU Camfam, Hcrfe- 
radijhes, Burre , Pefadoes ^ and the like, being-cut into bits or 
dices, and a little withered , fo moderately , that their Juyces be 
not too much wafted , are thus kindefl; for Infufions and Decofti- 
ons. And [he tops of Lavender, when full of feeds, and dried, 
areufedin Beer in Germany \ and (as Mr. //jr^//^ told me) the 
Lil/y of tht Valley (which propagates it felf by the weight of its 
reedingtops,defcending into the earth,) is much efkem'd on the 
Eil>e, where they have excellent Beer ; and in Wine , in other 
parts of Germany , as a fpeclfick remedy againft Apopleftical 
dangers. He faid, that in fome places of England biifliels of ic 
may be mowed. I have not Mr. 1?^^ now at hand to enquire it 
of him, For drinks in Spring and Summer , the firft appearing 
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Leaves and BloflToms of more guftful PJants , by afiiort infufion, 
will fuffice to good efFeft. Baume , the beft delight for a Cor- 
dial: Burnet^ moft pleafing iji French Wine , in deiicaie Fronti- 
niac, and in green Cider, (as green as the Rhinifli glaffts were 
heretofore tinged) uiadeof a^r^^»/fil/r/, as they calledit , where 
they had other kincisof fillets. This which 1 conniiend (and 
tried it often) was a fmall, round, and green Apple full of black 
fpots, of a pleafant odour aijd taile , and yielded a graeful 
ftomach-wine, for ihe extream heat of the following Summer, 
well agreeing \viihB»r»^/. Thfi^hymes^ denominated from Ma- 
ftic, Lemon, Musk, Yello^vandW h te Thyme, do makcafpriglu- 
ful and fpeedy infiiuon in Angeiico ^ aga'.nfl Conragions or {n- 
feflions. The Holy ihijlle, an expeller of bad blAit^. Chty , a 
ftrengchner of Nature. Saaic/e , Comfrcy ^ and the Conjoirnds, 
healersand knitters of inward ruptures. Burrage, Euglojp^ and 
Qchory, purifiers of rhe blood , calming and appeafing of ff/i- 
rits ; and the Cevopps of Jeyufalem, peculiar to mitigaie HcOical 
fevers: /ite-cojl: or Cojl-mary (as fweet as <iSMyrtle^ and Jlc- 
hoof, ox Ground.- ivy ^ famous for difpatching the maturation of 
Ale and Beer, and as prompc in healing bruifed wounds. The 
Frimrcfes and Cow flips do now prove, what a fpirit BloflToms 
do give ; And of B'iO&oms ihe CUve-gelliJljiver is our chief 

Acute and Learned Writers do maintain ir, that agoodcnoice 
of Diet, dulyorder'd, is the .fmreft remedy againfl- many of the 
moft obftinate maladies, and the beft prefervaave of firm health: 
And L/!g'««'^j have a potent infinuation, by their neareraffiniry to 
our Blood, Humors and Spirits ; without ftraining Nature to the 
difficulty of Triuire , or Colliquation of groder food : Which 
theftoutly Carnivorous can beft perform, to fupport their ath- 
letic ftrength. And f/tf?-/i freely ofFeis to the Intelligent all her 
copious Wardrobes at hand , with infinite variety for all palates, 
humors, and occafions. And thofe who are afraid of breeding 
the Stone, and other tormenting and niortiferous difeafes , may 
calculate, how much more cheap, eafie, and pleafant it is, to 
drink moderately and feafonably from a hogfiiead of the beft 
Cider of their own, than to pay large fees for uncertain Medi- 
cines at an after-game j or to live alwaies at the rate of haut- 
gouis. The fame for the cleaBfing, fanative and reftorativc Diet 
of other Vegetables, 
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4. The Authof gives good direfiions for the making or or- 
dering of T^m, ch.s. Se(f.9. f. i4o» (which may hiftruft us for 
other like foliats,) and for making good Chocolate ^ ih. />. 139; 
which by art and mixtures may in time excel the famous thea, 
being both Drink and Meat, when duly incraflfated; healing, 
reviving, cherifhing.and ftrengthcning Nature. But racy Canary^ 
and right Redjirake dodifdain all mixtures : And in BarUdos, they 
fay as much for Madera. It were to be vviflied , ihu'^ the Author 
ch.'i.Se£t.^.f,i^O. had (hewed the beft way of \mk\i\% Sherbet 
(as hehas done Chocolate and Thea i fot Sherbet is an excellent 
beverage, in high efteem, and very proper f u hot Countries ; and 
efpecially for our Sugar-plantations; where they have Lemons, 
Limes, and all other materials and requifites : And alfo, where 
ihey have need to be minded, and fupplied with more foberallay- 
ers of thirft, than their Flagrant kill devil, 

Thuifar I have adventured, too boldly^ but with fincereref^eCis 
to the obliging Author , and to the bufine^ , with a touch on the by. 
I am. 



Sir, 

Your, &c. 
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